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 Egg roll waluh adalah jenis kue kering yang dibuat dari waluh, telur, gula 
pasir, tepung terigu, santan, dan margarin. Egg roll waluh memiliki karakteristik 
tekstur renyah, dengan rasa manis dan gurih. UKM Ngudi Roso merupakan salah 
satu industri rumah tangga di Cepu yang memproduksi egg roll waluh. Proses 
pembuatan egg roll waluh di UKM Ngudi Roso adalah penimbangan bahan, 
pencampuran, pemanggangan, pencetakan, penggulungan, penurunan suhu, 
penyortiran dan pengemasan. Evaluasi pengendalian mutu egg roll waluh 
dilakukan dengan pengecekan bahan baku, proses produksi dan produk akhir. 
Untuk mengetahui karakteristik mutu egg roll waluh yang dihasilkan oleh UKM 
Ngudi Roso dilakukan beberapa analisis (keadaan, keutuhan, kadar air, kadar abu, 
kadar β-karoten, aktivitas antioksidan) serta membuat konsep CPPB. Hasil 
analisis egg roll waluh yaitu memiliki keadaan warna, aroma, rasa dan tekstur 
normal, keutuhan produk 95 %, kadar air 4,19 %, kadar abu 0,58 %, kadar β-
karoten 169,69 µg/g, dan aktivitas antioksidan 23,76 %. Konsep CPPB diperlukan 
untuk menjamin mutu dan keamanan produk egg roll waluh di UKM Ngudi Roso, 
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Egg roll waluh is cookies that made from pumpkin, egg, sugar, wheat flour, 
coconut milk, and margarine. The characteristics of egg roll waluh is crispy 
texture, sweet and tasteful. “Ngudi Roso” is one of home industry in Cepu that 
produce egg roll waluh. The process of making egg roll waluh include weighing, 
mixing, toasting and molding, rolling, lowering of temperature, sorting and 
packaging. The quality controls’ evaluation of egg roll waluh was done by 
checking the main ingredients, the production process, and the final product. To 
know the characteristics of the quality of egg roll waluh in the home industry 
“Ngudi Roso” was done some test (condition, broken, water content, ash content, 
β-karoten content, antioksidan aktivity), and make GMP concept. The result of 
the test showed that the condition of color, aroma, taste and texture was normal, 
product wholeness was 95 %, water content was 4,19 %, ash content was 0,58 %, 
β-carotene content was 169,69 µg/g, and antioxidant activity was 23,76 %. GMP 
concept is needed to ensure the quality and the safety of egg roll waluh which is 
produced by “Ngudi Roso” so the products can be accepted by consumers and 
fulfil the qualification of SNI cookies (SNI 01-2973-1992). 
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